MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

| TIME IN1400 | TIME 0UT1 545_

‘PAGE 1 of 2

ESTABLISHMENT NAME;
Tienda Y Taqueria La Chaparrita | |

| ADDRESS!g> Independence Ave

Nat|V|dad Dimas

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN DPERATIONS OR FACILITIES WHICH MUST BE GCORREGTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD DF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPEGIFIED 3N THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

PERSON IN CHARGE:
Nelly Sanchez

COUNTY: Dunklln

CITY/2IP: PHONE; FAX:
Kennett, MO 63857 573-919-5006 | P.H.PRIORITY: W] H M [t
ESTABLISHMENT TYRE —
] BAKERY C.STORE  [J CATERER [ DELI [0 GROCERY STORE [ INSTITUTION [ MOBILE VENDORS
il RESTAURANT SCHOOL  [] SENIOR GENTER  [J SUMMER F.P. [ TAVERN L] TEMP.FOOD
FURFOSE
[0 Prs-opening [ Routine @ Follow-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
License N Date Sampled Results
ense No.

Rlsk factors ars food preparatioh practices and employee behaviors mast commonly reporied to the Centers for Disease Control and Prevention as contributing factors in
foadborns illness outhreaks Publlc health interventions ara cantrol maasures to prevent foodborns illnsss ot injury.

raconditianad, and Unsafa for

Campllenc- i Campliance 38 cos R
Person in charge present, demonstrales knowledge. : Proper tooking, time and temperature ]
= out and performs dullss IIN_ il ' v | |
i JIN OUT B N/A| Proper reheating procedures for hot holdin_g_ -
[ | ouT agement &wareness; pnlu:y present IN OUT NE® N/A| Proper cooling time and temperatures [
| IN_ouT_Nilb N/A | Proper hot holding temperatures J_ ]
| [ | OUT  N/A | Proper cald halding temperatures |
_.— ouT N/OQ | Praper sating, testing, drinking or tobacco uss ! CUT N/O N/A| Proper data marking and disposition
B ouT NiO No discharge from eyss, hose and mouth N QUT No NIk Tlmerdas a public health control {procedurss { |
...... i 9 ' .
Hands claan and properly washed Consumer advisory provided for raw o
. out NQ i ouT @ undercooked food
No bare hand contact with raady-to-aat fonds ar
A ! - our NP approved alternate method properly followed I i i i
N B ouT Adequa.te handwashing fagilities supplied & B OUT N NA Pasteurized foods used, prohibited foods not
accassibla | offarad
=] OUT | Food obtained from apptoved source __._ OUT  N/A | Food additives: approved and properly used Bl
N oUT B N/A Food receivad at proper tamperature = ouT I;j::jc substances proparly identified, stared and |
i] ouT Food in good condition, safe and unadulterated B —
Required racords available: shellstock tags, parasits Compliancs with approvad Spacialized Process
IN ouT Nio 1l | destrustion I¥ ouT Nl and HACCP plan i
= OUT N/a | Food separated and protactsd The letter to the left of each item indicates that item’s status at the time of the
— — inspection.
m OUT N/A | Food-contact surfaces clzansd & sanltized IN =in compliancs OUT = not in campliance
N OUT nEp Proper disposition of returnad, previously served. N/A = not applicable N/O = net chserved

X Pasteurized eggs used where required - X In-use utensils: properly stored ]
X Water and ice from approved source x 'l;lta:lTllz aquipmant and linens: properly arly stared, dried,
andle
i X _Single-use/single-service articles: properly stored, used B
X prment for temperature control N X Glaves used prnperly ]
X Approved thawing methods used &1 F i g i : i
X Thermometers providsd and accurate X Foud and nnnfood contact surfaces clhanabl , properly
designed, constructed, and used |
X Wargwashing facilities: installed, maintgined, used; test
strips usad i —
X X _Nonfl Dd-cnntact urf |ean — 1
; ! B S o el M : Fitllies ]
X Insects rodznts, and animals not prasent X Hot ahd cnld water avallable adequate pressure
x Contamlination praventsd during food preparation, storage x Plumbing Installed; propar backflow davices
and display |
X Persanal cleanliness: clean outer clothing, hair restraint, X Sewage and wastewater praperly dispased
| fingernails and jewelry | o 1§ |
X Wiping cloths: pragerly used and stored . X Toilet facililies: properly constructed, supplied. cleaned .
X | Fruits and vegetables washed before use X Garbage/refuse properly disposed; facilities maintained
X Physical facililias installed, maintainad, and claan
Parson in Charga [Title: Nej Sanchez 8 N 5 / Data.08/06/2020
| " L ( ) # Al I - D v . N
nspegor: Telebhone N EPHS No. Follow-up: :53 o
i | 573-888.9008 1647 Follow-up Date:
DISTRIEUTION: WHITE - OWNER'S COPY CANARY - FILE COPY X




MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEINg 400 | TMEOUT 1545
FOOD ESTABLISHMENT INSPECTION REPORT

pAGE 2 of 2
ESTABLISHMENT NAME ADDRESS TCITY ZIP
Tienda Y Taqueria La Chaparrita 902 Independence Ave Kennett, MO 63857
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in°F
Prep Cooler 37
Display Cooler | 40

NRI
4-302.14  |No test kit for sanitizer -
NRI Next Routine Inspection
EE?L?CJ\T?ON FROVDED OF CGM%.&EN = T T
S Discussed proper thawing methods with managmsn
—= -
Person in Charge {Title: NeIIy Sanche; N{u SNN el Date: 08/06/2020

Inspector” / eleghone No, EPHS No. Follow-up: O Yes No
573-888-9008 1647 Follow-up Date:
MO HAN-17714 (o msmmunow WHITE — OWNER 5 COPY CANARY - FILE GOPY ESATA



